
 
 
 

 

~~~ Welcome & Good Morning~~~ 
 

Served Daily in The Dining Room From 8am – 11am 

 
We are passionate and take pride that ALL our products are made from scratch, using only the finest, freshest, ethically farmed, 

sustainable ingredients made available to us within our local market 

 

 

 

 

 

 

 

 

 

 

 

 
   

 

 

        All Sides $5 Unless Stated Otherwise: 
        Sausage, Bacon, Turkey Banger, Smoked Salmon  

        Two Eggs, House Yogurt, Toast & Preserves, Hash & 

               Root Vegetable, Hollandaise $3    

          

Beverages: 

Coffee/Carafe $5/7 Espresso Drinks $5  

Artisanal Teas $5.5 Regular Tea  $4 

Organic Apple $5 Orange Juice  $4 

Cranberry $4 Grapefruit  $4 

 
                         Prices do not include applicable taxes or gratuity. 

          Discretionary Gratuity Is Added To Room Service & Tables Of 6 Or More 

                          Please inform your server of any food allergies 

       

                   Classic Breakfast           $18 

Eggs any-style, Root Vegetable Hash, fresh 

baked Red Fife Whole Wheat Toast and choice 

of thick cut Bacon, Pork or Turkey Banger 

  

               Smoked Brisket Hash         $21 

Poached Eggs, Farm Fresh Vegetables, 

Hollandaise  

 

Buttermilk Pancakes 

                 or                          $18 

        Baguette French Toast  

Shady Lane Strawberry Compote, Hazelnut 

Praline Butter, Sweetened Whipped Cream, 

Maple Syrup 

 

        Tart de Jour                  $17 

Ever Changing, Poached Egg, Fresh Tomato, 

Hollandaise, Herb Garden Salad 

 

       

 

       

              Organic Steel Cut Oats      $10 

Maple Raisin, Fruit Sage, Apple Compote 

 

             Harbour House Parfait        $10 

Yogurt, Farmed & Foraged Berries,  

Apple Scented Granola 

 

                     Continental          $16 

Parfait, Fresh House Pastries,  

Seasonal Fruit 

 

                 Healthy Start Breakfast      $14 

Poached Eggs, Winter Greens, Grilled Tomato, 

Turkey Banger 

 

 

 

 

   Crispy Confit Pork Belly Benedict   $21 

Grilled Tomato, Winter Greens, Toasted 

English-style Muffin, Hollandaise, Root 

Vegetable Hash 

 

         Smoked Coho Salmon Benedict    $21 

Pickled Shallot, Winter Greens, Toasted 

English-style Muffin, Hollandaise, Root 

Vegetable Hash 

 

 



 

The Copper Room 
At the  

Sooke Harbour House Resort Hotel  

 

 

WEEKEND BRUNCH 

The Following Additional Menu Items Are Served  

From 11-3pm In The Copper Room  

 

 

 

TOP OF THE MORNING 
 

Sooke Harbour House Classic 18 

Two Eggs Any Style, Root Vegetable Hash, Fresh Baked Red Fife Whole Wheat 

Toast, Choice Of Thick Cut Bacon, Pork Or Turkey Banger  

 

Buttermilk Pancakes Or Baguette French Toast 18 

Shady Lane Strawberry Compote, Hazelnut Praline Butter, Sweetened Whipped 

Cream, Maple Syrup 

 

Crispy Confit Pork Belly Benedict 21 

Grilled Tomato, Winter Greens, Toasted English-Style Muffin, Hollandaise, Root 

Vegetable Hash 

 

Smoked Coho Salmon Benedict 21 

Pickled Shallot, Winter Greens, Toasted English-Style Muffin, Hollandaise, Root 

Vegetable Hash 

 

 

 

 

HOUSE TAILORED LIBATIONS 

 

Island Storm 8 

Forty Creek Whiskey, Ginger Ale, Rhubarb Bitters 

 

Whiffin Mimosa 10 

Stags Hollow Fizz, Kings & Spies Sea Cider, 

Fennel Sugar Dust & Seasonal Garnish  

 

House Caesar 10 

Sheringham Vodka, Walter’s Mix, Salt West, Pickled Sea Asparagus  

 

Aperol Spritz 12 

Unsworth Vineyards Charme De L’Ile Sparkling Wine, Aperol, Nasturtium  

 


